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The protease activity extracted from hepatopancrease of pacific white

shrimp fed with different level of bromelain supplemented feed
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Abstract

The aims of this study were to investigates the effect of bromelain extracted from peel and crown of pineapple
(Pattavia strain) supplementation in feed on protease activity variation in white shrimp. The initial weight of white shrimp at
P12 was in the range 1.24 — 1.38 g/shrimp fed with bromelain supplemented feed at 0%, 1%, 2% Wa¥ 4% for 90 days. The
hepatopancreas from shrimp trials was extracted and assay the activity at pH 4 — 10. The results showed the protease
activity of each treatment was significantly different in all pH (P<0.05). The control group and shrimp fed with 4% bromelain
supplemented feed have the highest level of protease activity were in the range 3.15 — 14.67 mU/min/mg protein in all pH.
On the other hand, shrimp fed with 2% bromelain supplemented feed showed the lowest protease activity was in the range
0.35 — 7.64 mU/min/mg protein and inversion with survival rate and molting. The results indicated that bromelain
supplemented at 2% have enough effected on decrease the protease secretion in shrimp that impact on reduced energy
consumption on enzyme production bring about to utilize the energy and protein in molting mechanism and health.
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Figure 1 Serine protease activity (mU/min/mg protein) extracted from the hepatopancreas of shrimp fed

with bromelain crude extracted supplemented at 25 °C with different pH
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Figure 2 Serine protease activity (mU/min/mg protein) extracted from the hepatopancreas of shrimp fed

with bromelain crude extracted supplemented at 30 °C with different pH

amiunaeuiaugumginmanzansenismianueeaenlsdilsiwanaialdainniafinemis

[ ~ a o £y A o 'y o 1 a '
we9rfenafigun)d 25 uaz 30 °C InedayafiuuansldainnisinaAifanssreseulanlasilunn pH 2e9us
azguMRN19INTL wandly Table 1 Tenudn Aerenldsuemnadsueulnilusiinunatalfainuang uas
waendulzanfisziu 2 uaz 4 % Henfanssuveaenlalllshieageagumnil 25 °C (P<0.05)  wsinauin

wilodTusliaunsesu 0 uay 1% HualdnanssuaeaenlmiiilsfieanaAn ldmnafuneada (P>0.05)

Table 2 The comparision of serine protease activity (mU/min/mg protein) extracted from the hepatopancreas

of shrimp fed with bromelain crude extracted supplemented at 25 and 30 °C

. Bromelain supplementation level (%)
Temperature ('C)

0 1 2 4

25 36.78+1.95  27.80+0.31° 42.33 + 3.65° 56.89 £ 1.52°
30 38.02+1.16° 2320+ 255 18.68 + 1.88° 43.60 £ 0.00"
P - value 0.5214 0.1276 0.0148 0.0065

Note : a,b Means within a column with common superscript are significantly different (P<0.05).
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